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Design of Continuous Distilling Device for Liquor by Solid Fermentation

HUANG Yadong'? and YANG Meng'?
(1.Jiangsu Food Science College, Huai'an,Jiangsu 223005 ;2.Jiangsu Food and Microbial
Engineering Laboratory, Huai'an,Jiangsu 223005, China)

Abstract: A continuous distillation device had been designed in this study. Its structure, working principles and operation mode were introduced.
Its convey system, feeding system, discharge system, heating system, refrigeration systems, thermal insulation and moisture-proof structure and
automatic control system were analyzed. The use of such device in practice suggested that it could significantly reduce liquor head amount with-
out any adverse effects on liquor tail through on-line sampling measurement.
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HLLEE % (m) 1.8 N AY =4
B R () 800 1 9 3 4 5 6 7 8 9 10
FAR [ (m) 1 FIR 2.53 1.07 3.31 0.56 0.49 1.21 0.73 0. 68 1.43 3.26
LR HLI R (kWD) 5 0% 19.7 10.3 83 9.0 13.7 20.3 27.839.6 61.2 79.9
TRALILZ (kW) 5 Wie 1.12 1.27 1.32 1.20 1.13 1.21 1.37 1.49 2.36 1. 95
R AL (kW) 5 TR 7.60 19.40 7.50 11.7 16.6 19.5 21.9 27.0 42.7 67.3
BPCREGTH OE(Y) 2 AR 10~20 em &b, FEESHT O 2.90 2.30 2.10 4.3 6.7 82 10.314.5 26.3 41.6
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R4 Boh T EER. B, BRONSTER (mg/100 mL)
. TRoTEE
gy 1 2 3 4 5 6 7 8 9 10
A YA 810. 1 701.6  513.7  345.2  291.5  243.7  217.1  176.3  109.9 57.4
TR 2.0 131.8 112. 6 79.5 68. 1 55.2 43.7 35.3 98.4 19.8 93.3
R 2 595.7 501.1  423.5  369.2  343.8  312.4  279.1  231.2  157.9 96.7
LR 1 52.5 86.8 107.1  146.4  195.3  233.2  263.6  353.3  545.2 796. 1
i 19.58 95.32  28.14  27.16  37.11  38.23  35.42  30.96  21.83 16. 72
ETHE 50.10 56.50  50.30 45.5 42.3 37.92 32.5 924.3 19.5 12.3
S R 38.3 39.6 32.9 27.7 25.3 21.3 19.6 16. 03 10.1 8.09
T 46.5 50.3 28.07 23.9 21.2 21.6 18.3 13.1 10. 1 6. 07
PR 48.5 35.3 29.7 27.5 95.1 93.1 921.2 17.7 13.4 9.5
AT E 36. 3 34.1 31.9 23.7 21.3 18.5 17.1 14.3 9.03 7.85
7 43.52 30.17  16.93  12.81 9.85 8. 61 9. 04 8. 67 7.46 4.17
X 123.5 90. 1 72.6 56.8 40.2 32.1 20.7 15. 6 5.7 3.2
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x5 BARMEESHAEMIRER (mg/100mL)
s T HE
1 2 3 4 5 6 7 8 9 10
SER L 1.05 1.02 0.76 0.79 0. 83 1. 07 0.91 0.71 0.51 0.03
2508 L1 0.21 0.17 0.11 0.13 0. 09 0.08 0. 07 0. 06 0. 04 0. 04
HER 1R 0.15 0.09 0.07 0.11 0.19 0.37 0.13 0.17 0.21 0.11
I 1 4.21 0.91 0. 65 0.89 2.91 1.23 1.97 1.25 2.31 0.34
R 1 7.41 1. 83 1. 17 1.79 1.71 2.37 3.23 4. 07 1.78 1. 83
KRR 2.1 7.56 3.27 1.79 2.58 3.31 2.8b 2.76 2.13 2.11 2.56
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